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Low-Temperature High-Humidity Air

Using low-temperature, high-humidity clean air.

Thawing Time

The temperature, humidity, and time of the thawing air 

Uniform Airflow

Blow uniform airflow onto the surface of frozen 
products, ensuring even thawing of the products.

determine the quality of the product after thawing.

Freezing and Thawing

Theoretically, to maintain food quality: during rapid 
freezing, the faster the freezing time, the better; during 
thawing, at an appropriate temperature, the shorter the 
thawing time, the better.



Air from Top and Bottom – Duct Structure

① The thawing equipment has a larger internal capacity for usage.

② The internal of thawing equipment can be sanitized more conveniently.

Outdoor Integrated Unit –

Air from the Side – Air Box Structure

① Ensures uniformity of airflow on both sides.

② Reduces the height requirement of the thawing equipment 
    for the workshop.

 Actual Photo



Thawing Machine Control System

Thawing Equipment Control Screen

Control System – Thawing Equipment



The Core of the Thawing Equipment

Thawing Remote Monitoring System





Initial Temperature

Test Food
Type
External Dimensions

Final Temperature (Core/Surface)

Thawing Process Divided into Three Stages:

Stage 1 Chamber Temperature

Stage 2 Chamber Temperature

Stage 3 Chamber Temperature

Relative Humidity in Chamber

Weight Before Thawing

Weight After Thawing

Weight Loss Rate

Beef

+18°C to +6°C, duration 1 hour

+6°C to +2°C, duration 8 hours
+2°C to -2°C, refrigerated preservation

Above 95%

1940 grams

1925 grams

Food Thawing Curve Example



Comparison of Different Thawing Methods

Comparison of Applicability of Various Thawing Methods

Comparison Items Air Thawing Water Thawing Natural Air Thawing Microwave Thawing

Applicable Scope Various Foods Aquatic and Meat Various Foods Various Foods

Temperature and Humidity Controlled Not Controlled Not Controlled Temperature Controlled
Humidity Not Controlled

Color Bright and Fresh Grayish White Dull Scorched/Burnt Color

Muscle Tissue Elastic Cotton-like / Spongy Loose / Flabby Rubbery Texture

Weight Loss Rate

Nutritional Content Retains Original Nutrients Protein Loss Protein Loss Protein Denaturation
Magnitude of Harmful
 Bacteria

Thawing Time 12-18 hours 8-10 hours 30 hours 0.5-2 hours
Final Temperature 
Uniformity Uniform Non-Uniform Non-Uniform Non-Uniform

Operating Difficulty Very Simple Requires Operating 
Experience Relatively Simple

Requires Operating 
Experience

Floor Space / Footprint Very Small Very Large Very SmallVery Large

Economic Analysis

Based on pork thawing volume of 10 tons/day Air Thawing Water Thawing Natural Air 
Thawing

Microwave 
Thawing

Weight Loss Rate Calculated at 1%
Calculated 
at 3%

Calculated 
at 3%

Calculated 
at 2.5%

Weight Loss (kg/day)

Daily Economic Loss (Market avg. price 15 RMB/kg)

Monthly Economic Loss (RMB)

Power Consumption 16 kWh/ton 33 kWh/ton
Daily Electricity Cost (RMB) 
(Avg. rate 1.0 RMB/kWh)

Monthly Electricity Cost (RMB)

Water Consumption 1 ton 150 ton

Daily Water Cost (RMB) (Avg. water rate 5 RMB/ton)
Wastewater Treatment Cost 
(Avg. treatment cost 5 RMB/ton)

Monthly Water-Related Operating Cost 

Total Monthly Consumption Cost )



Thawed Product

Thawed Product （Beef） Thawed Product (Pork)

Thawed Product (Chicken) Thawed Product (Fish)

Thawing Process Thawing Process



Kanglian Intelligent products have earned the 
trust of global customers with their excellent 
quality and reliability. We have established long-
term partnerships with numerous globally 
renowned companies. Kanglian Intelligent always
 puts customer needs first, providing efficient and 
precise services. Our global supply chain network
 and advanced production technology ensure fast 
delivery while meeting the stringent requirements 
of different markets. Choosing Kanglian 
Intelligent means choosing a reliable partner that 
stands alongside world-leading enterprises.





zhejiangkanglian@gmail.com
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